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Foreword 


The processing of canned food began in 1809 in the Paris kitchen of Nicholas 
Appert as he worked to win the prize offered by Napoleon for a new method of 
preserving the foods needed to feed his army. 

Today, France has a fairly large food processing industry, part of it canning the 
deciduous fruits of the country’s many orchards. Although other countries have 
established larger deciduous fruit canning industries, France—as a member of the 
European Community—enjoys an advantage that could limit the sales of other suppliers, 
including the United States, to the large EC market. This survey covers current and 
prospective trends in the French industry and their effects on the EC canned deciduous 
fruit market. 

The author gratefully acknowledges the cooperation of French Government 
officials, agricultural specialists, fruit growers, and members of the canning industry, as 
well as assistance from the U.S. Agricultural Attache’s staff in Paris, especially Assistant 


Agricultural Attaché Frank A. Padovano. 


J. W. Stewart, Director 
Fruit and Vegetable Division 
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Deciduous Fruit Canning in France 


by Henry O. Wagley, Jr. 
Fruit and Vegetable Division 


Introduction 


Irrigation, up-to-date cultural practices, and heavy investment in new, modern processing plants are 
restructuring and relocating the French canned deciduous fruit industry. Traditionally, canned deciduous fruit 
production was concentrated in the Pyrenees Orientales area of the Languedoc region and served as a home for 
surplus fruit produced for the fresh market. Now, the Mediterranean Languedoc region near Nimes is being 
redeveloped and planted with fruit produced specifically for processing. 

French production of canned deciduous fruit is still relatively small, totaling 1,958,000 cases, equivalent 
24/2% basis, in 1967. The pack can be expected to increase slowly in the older established area. The real potential 
lies in the new land being developed in the Languedoc region. Production of deciduous fruit for canning is also being 
developed on a smaller scale on the island of Corsica. 

Production of clingstone peaches, the major fruit canned, will increase rapidly in the newer area during the 
early 1970’s. Sufficient acreage has been planted to support a French clingstone pack approaching 1.9 million cases 
in the next 5 years. If the price of canned fruit continues to decline within France, much of the expanded canned 
peach pack could be absorbed domestically and by natural expansion into the canned fruit markets of the other EC 
countries. The French balance of trade in canned fruit can be expected to switch from a net inflow to a net outflow, 
and French penetration of the canned peach market in other EC countries could reach 10-15 percent during the next 
5 years. 


Fruit Production 


Main producing regions 


France has five major fruit producing regions, which cut a wide swath across the south from the Atlantic 
Ocean to the Italian and Swiss borders. These regions are Aquitaine, Midi Pyrenées, Languedoc, RhGne Alpes, and 
Provence-Cote d’Azur-Corsica. 

Commercial canning of deciduous fruit, except plums, is important only in the Languedoc region. The 
Lorraine region of northeastern France is an important center for Mirabelle plums. Commercial canning of deciduous 
fruit is being developed on the island of Corsica in the Provence-COte d’Azur-Corsica region, where a modern 
cannery is scheduled to begin operation during the 1969 season. Commercial processing in the other regions is 
confined mostly to production of jams and preserves. Some of the fruit grown in these regions is shipped into 
Languedoc for canning. 


Languedoc Region.—The Languedoc region can be called the heart of the French canned fruit industry. It 
consists of five Departments skirting the Mediterranean Sea from the Spanish border to the city of Nimes. These 
departments are Pyrenées-Orientales, Aude, Hérault, Gard, and Lozére. Terrain varies from mountainous along the 
region’s interior border down through hills and plateaus to the narrow Mediterranean plain. Production of canned 
deciduous fruit is mostly concentrated in two separate areas—an older area in Pyrenées-Orientales in the south and a 
newer area in Hérault and Gard in the east. 


French Commercial Production of Specified Deciduous Fruit During 1967 


Region Apricots Cherries Peaches Plums 


1,000 1,000 1,000 1,000 1,000 1,000 
shorttons short tons short tons short tons short\tons short tons 


Aguitainet dominoes oe tee ne 131 0 6 9 26 9 
Midi Pyrenees 2204 eee nce 254 i 10 16 17 16 
Mancuedoc cerprorevancictoreroherereleiclelens ais 169 95 18 113 34 5 
RhGnevAlpes: fo eee oe 92 5 23 134 62 4 
Provence-Céte d’ Azur-Corsica ...... 232 13 31 81 113 6 
Other Siero ne toe 697 = 31 90 118 42 
— 
TotaliBranceas4 car eens 1,575 113 119 443 370 82 


1T ess than 500 tons, 


Climate is typically Mediterranean in the Languedoc region. Winters are mild, and summers are not excessively 
hot. Rainfall is heavy during the fall, light in the spring, and minor during the summer. In Pyrénées-Orientales 
monthly temperatures at Perpignon—the largest area of population—range from an average low of 39° F. in January 
to an average high of about 84° F. during July. The temperature falls below freezing about 13 days each year. 
Annual rainfall averages 24.7 inches, and localized hailstorms are frequent between April 15 and August 15. In 
Nimes (Gard) temperatures average about 44 degrees during the winter, 56 degrees in spring, 72 degrees in summer, 
and 58 degrees during the fall. Weather bureau reports indicate an annual average of 4 days snowfall and 32 days of 
below-freezing temperatures. Annual rainfall averages 29 inches. Montpellier temperatures (Hérault) range from a 
monthly low of 34 degrees in January to a high of about 84 degrees in July, and rainfall averages 27 inches. Fre- 
quent drying windstorms are prevalent in the Lanquedoc region. The mistral, a strong, dry, cold wind, blows from the 
north and northwest off the Massif Central Mountains for periods of 3 to 5 days at a time. 

Pyrénées Orientales covers a total surface of approximately 1 million acres, over half of which consists of 
forests and other uncultivated land. Approximately 16 percent is utilized for viticulture and 2 percent for other fruit 


Average Monthly Temperatures and Rainfall at Montpellier and Perpignan, 1921-50 


Montpellier 
temp. falls 


below 
freezing 
Degrees Degrees Days Inches Days 
(Ee) ara), 


No. of days 
temp. falls 
below 
freezing 


Precipitation 


Month 


Amount | Frequency 


Degrees Degrees Days Inches Days 
(F.) (F.) 


January...-.. 34.3 51.3 2.2 8 39.0 53.8 5 1.7 7 
February..... 35.6 54.1 11 1.4 6 40.8 56.3 3 1.8 6 
March i'rpepatests 40.5 58.6 12 2.8 8 44.1 60.4 1 2.4 8 
Aprile cleyareieie/< 45.5 63.3 = 2.4 9 48.9 65.8 ae 1.8 8 
Mayjeroeronstereia's $1.4 69.8 -- 2.0 9 54.5 me) -- 1.9 9 
WWD Soouceac 57.2 78.3 -- 1.0 6 61.3 79.2 -- 12 6 
July/veyrerteiet-\- 61.2 83.7 -- 8 3 65.8 84.2 -- a 4 
August ...... 61.5 82.2 -- 1.6 6 65.7 83.7 -- 1.6 5 
September... . S72 76.5 -- 3.9 7 61.3 HS -- 2.7 7 
October...... 49.5 68.4 -- 2.8 9 $4.3 69.4 -- 3.9 8 
November .. 41.9 59.0 3 2.8 9 46.0 60.6 - 2.3 7 
December ... 35.6 51.4 10 Sul 10 40.8 54.1 4 Deh 8 


production. Orchards are small, mostly less than 12 acres. Fruit production is localized on the Mediterranean plain 
and along river valleys extending west into the mountains. Deciduous fruit trees and grape vines or vegetables are 
intermixed in many fields. Newer orchards in the valleys are mainly solid plantings. Some solid plantings are 
intermixed with vegetables while the trees are small. 

The Departments of Hérault and Gard cover approximately 3 million acres on the northeastern end of the 
Languedoc region. This has been a poor region where agriculture traditionally has been devoted to grape cultivation. 
However, a massive irrigation project being developed by the National Company for the development of the Lower 
Rhone and Languedoc districts (CNARBRL) is transforming the entire agricultural economy of the area. The 
company resells land it acquires to producers and provides technical assistance in the planting and care of new 
orchards. Orchards are mostly 25-50 acres of solid-planted fruits. 


Provence-Cote d’Azur-Corsica.—The Provence-Céte d’Azur-Corsica region comprises seven Departments in 
southeastern France—Basse Alpes, Hautes Alpes, Alpes Maritimes, Bouches du Rhone, Var, Vaucluse, and Corsica. 
Terrain is similar to that of the Languedoc region except that the coastal plain becomes much narrower as it 
progresses eastward. Interior valleys and plateaux enjoy a continental Mediterranean climate, while the sea influences 
climate along the coastal plain. 

Commercial production is oriented primarily toward the fresh market, and only a small amount of mainland 
tonnage from areas bordering the Languedoc region is normally used for canning. A canned fruit industry is planned 
to handle the tree fruit acreage being developed along the eastern coast of Corsica. 


Fruit production and acreage 


Commercial production of deciduous fruit for the fresh market and for processing is expected to increase in 
the next few years. Plantings of peaches have generally been heavy in the Languedoc region and in Corsica. Plantings 
of apricots in Hérault and Gard have been pretty well balanced by the acreage decline in Pyrenées-Orientales. 

The trend toward planting clingstone peaches is evident in the major fruit-growing areas. Clingstone acreage 
has risen from a 1962 total of less than 100 acres to almost 4,500 acres. Production of clingstone peaches is forecast 
at over 50,000 tons by 1973 and is expected to reach a larger scale in Hérault and Gard than in either 
Pyrénées-Orientales or Corsica. 

Production of peaches and cherries is expected to increase slowly during the next few years in 
Pyrenees-Orientales. Clingstone peach plantings have been increasing, but the area is expected to remain heavily 
oriented to the fresh market because its southern climate allows harvest of fruit suitable for sale in the fresh market 
10 to 15 days before other French production areas. 

Many producers, therefore, aim at the generally high returns of the early fresh market. Current plantings of 
Golden Delicious apples are also aimed at the fresh market. Not much change can be expected in the composition of 
the very small intermixed orchards of fruits and grapevines or vegetables bordering Perpignan. Construction of a 
planned dam near Prades, however, would open approximately 7,500 acres to fruit and vegetable production and 
accelerate planting of clingstone peaches. 

Substantial plantings of apricots and cherries are being made in Herault and Gard as irrigation water becomes 
available. Approximately 40 percent of the apricot acreage and 28 percent of the cherry acreage in Gard is 
nonbearing. Total solid-planted peach acreage in Gard increased almost five times, from 2,965 acres to 14,300 acres, 
between 1961 and 1967. In 1967, 39 percent of the total Gard peach acreage was still nonbearing. Gard is France’s 
largest producer of clingstone peaches. Clingstone peach area there now totals 2,471 acres, one-half of which was 
planted during 1966 and 1967. Heavy plantings of apples for the fresh market and pears for both the fresh market 
and for processing have been made in the Gard during recent years. Approximately 35 percent of the pear acreage 
and 17 percent of the apple acreage is nonbearing. Golden Delicious accounts for over 70 percent of all apple 
acreage. 

Corsica is concentrating on increasing peach acreage on a smaller scale. Acreage in 1966, at 1,112 acres, was 
more than double that of 1961. Clingstone peach acreage now totals 494 acres, surpassed only by Gard and 
Pyrénées-Orientales. 
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France’s total acreage in clingstone peaches currently breaks down as follows: 


Region and Department Acreage 

Languedoc: Acres 
ByrencosOrientales tats io ote Neier teckel ol ore felicia lo Meueitene"s\'s) 6) 14 (airs 988 
ETE rail tame cee esac tes eed rem otlowelis boa orette: © altace: elie erisibayhe Xs 247 
er ae i oe Oe face eget IRS NG uaus'ons aloe late 2,471 
(OVInG? Sb aiglo es oer a ole bin acto So 6 ig oto Clee Gea od alone aronce clones 20 
Tae ee ee re ee re ee) eet 3,726 

Provence-C6te d’ Azur-Corsica 

Bouches-du-RhOne ee yo oak ae einiekiess, che ae.« xonenenaciet eo Tehers ie sheets Guebie 121 
GCOLSICA eee eailew or Pewee ou ow enon ouen Chteier oiebtoive ey ehiehnetlours gre) lapeten ot owrayerte 494 
Othermre regs. tok ete len culetonelcren dower shiek Si fotons. susie c aN SUE voters: etait 10 
= Otal waa ed ee een oo reiterate) ai"sMalnsras ene wen eval egies Gaus rete 625 
RiiOne-Alpes h Aiews ee  e s Oe ee ee Dae wee ene ee wees 47 
OU ere cap step rev euloetevter te jetisise : Be CL OTROS EOL ORC OL CACC Ln ORCS 91 
Motalthranceecreuchatncucrs cus casas oksleeie lomemelsneusiicueus cvs is" enlo 4,489 


Grower costs and income 


The cost of establishing and operating a commercial orchard varies with the size of the orchard, commodity, 
locality, financing, and other factors. Relative size is smaller in Pyrénées-Orientales than in Hérault and Gard. 

Agricultural credit is reasonable in both areas. Interest rates range from 3 percent on long-term credit for land 
purchase to 5 percent for short-term production credit loans. Current wage rates paid seasonal agricultural workers 
are a minimum of 60 cents per hour plus social charges. Fruit pickers are paid on an hourly basis rather than by 
piece work. 

The costs of establishing a bearing peach orchard in Gard are reported to run $400 per acre in planting and 
$860 per acre in bringing the orchard into bearing. A breakdown of costs follows: 


Item Cost 

Dollars 

per acre 

Soil@analysispememencncu cs) -) cieciicuiemoite (eect elle nen arerietoh's 9.80 
Land preparation’ © © = 3,5 oi = +. 0% 6 2 2 ele oe ws 52.90 
Fertilizerapplication «=< <1. - «se 6 we ms ols owes 28.50 
Organic fertilizer --- +--+ +e eee ee eee ee eee 48.80 
Chemicallfertilizent <1 01s) oe o) a ere etre bolic 1s hte) ls eo ce 92.80 
Soiliconditionersieweponowe | ces etrel cetes ewieme! tolls et eteot cl “s 12.20 
Wayoutandiplanting memati ceencunctc! ite tel et oltetre =. fe el etl ey be 48.80 
pbrees #2 Su OS OUSGremeeactoer cy site cl feiewrone fe islet ets. so) our 105.80 
MOLalG terrane <eucir st siete, ios is sy epasses. wl suieh sve, Usher ics 399.60 


Source: Le Pécher, Direction Departmental de I’ Agriculture du Gard. 


Historically , grower returns have been determined by the important fresh market, while processing has acted as 
a salvage outlet. Varieties more suitable for processing, particularly clingstone peaches, are now bringing a premium 
over other fruit in the processing outlet. 


Cost of Bringing a Peach Orchard into Bearing 


Item First year Second year Third year Fourth year 

Dollars Dollars Dollars Dollars 

per acre per acre per acre per acre 

Greenimaniteypeaesctenem ene chen 8.10 8.10 8.10 8.10 
PIUNIN asco aektchict emer cele ten lie 8.10 20.30 28.50 40.70 
Otherc. ctcn- reper eaenersn cit 4.10 14.60 23.60 27.70 
Laborer... cehcuencttey euswors ior suis 26.00 29.30 37.40 42.30 
Manure (includes spreading). . . 19.50 19.50 29.30 34.20 
Spraying ns toastisde teu erenensy eens 16.30 27.70 34.20 39.00 
[rripationcecie seco eseonc enone. che 26.00 50.40 61.00 65.10 
shinning. cep eemeeeer. does - - 4.10 16.30 
Harvesting -a-tswein e) eaenellelsieyle - - 16.30 65.10 
Motal ie yewects costene ever 108.10 169.90 242.50 338.50 


Source: Le Pécher, Direction Departemental de I’ Agriculture du Gard. 


Prices Paid by French Canners for Fruit Delivered to Canning Plants 


Commodity 1965 1966 1967 Peaceee 


| Dollars Dollars Dollars Dollars 


per per per per 
short short short short 
ton ton ton ton 
ApriCOtsne sta eycncien ol kelkekel oie 201 237-255 138 129 
Clingstone peaches........ ) ) 82.70-91.90 82.70-91.90 
109) 137) 
Freestone peaches ........ ) ) ( 54.70 
Re arSpets ccicpertcveure kare stoner clic 164 155-137 137.80 64.30-79.00 


Not available. 


Cultural practices 


In the preparation of newly irrigated areas for peach production in Herault and Gard, native scrub is first 
bulldozed away and suitable windbreaks (mainly native pine) are provided bordering the fields. The soil is dressed 
with calcium, potash, and phosphorus. Nitrogen is applied later. Trees are planted at 16 x 20 or 20 x 20 feet spacing. 
Most popular clingstone varieties are Vesuvio, Fortuna, Shasta, Vivian, Jeronimo, and Sudanell. The first originated 
in Italy, the last two are Spanish, and the remainder are from the United States. Rye grass is sowed between the rows 
in August or September as a cover crop to be plowed under in February or March. Two types of pruning are 
practiced, the classical method of forming a goblet shaped tree and that of forming three or four main branches as 
nearly vertical as possible. Trees are normally irrigated six to eight times during the season. In a bearing orchard 
irrigation generally continues after harvest until about mid-September. Heavy rains sometimes occur during harvest, 
and trees are treated to prevent brown rot. 


Irrigation developments 


Irrigation is utilized generally throughout the five major fruit production regions in France. Many systems have 
been in operation for hundreds of years. 


In Pyrénées-Orientales the current system dates back to the time of Charlemagne. River water is carried by 
ancient canals and pumped into shallow furrows in the orchards. Construction of a water-storage dam is planned near 
Prades. It would open about 7,500 acres to fruit and vegetable production and also provide needed additional water 
to the present system. Date of construction has not been established. 

In Hérault and Gard a large irrigation system is being developed in a narrow 125-mile stretch of land skirting 
the Mediterranean between the RhGne river and the foothills of the Massif Central Mountains. About one-third of 
this area, averaging 12% miles in width, has been developed by the National Company for the Development of the 
Lower Rh6ne and Languedoc districts (CNARBRL) as part of the plan to revitalize the area through creation of 
water supplies for improved agricultural, industrial, and tourist facilities. CNARBRL was founded in Nimes during 
1955 through reorganization of the Planning Company for the Canals of the Right Bank of the Lower Rhone and 
Languedoc as a jointly financed company under governmental control. 

The irrigation project is divided into eastern and western areas. The eastern area covers 320,000 acres 
stretching from the Rhone River to the Montpellier areas. Final plans provide for irrigation of 220,000 acres in four 
irrigation areas. Irrigation water is pumped from the Rhone north of Audes at the Dumont pumping station and 
flows westward 90 miles through the main canal. The water is repumped into the irrigation areas for distribution by 
underground pipes. Farmers use small portable or semiportable pipes and sprinklers for orchard irrigation. Three of 
the four irrigation districts are now in operation. 

Irrigation water for the western area is to be supplied through use of three storage dams handling water from 
the Hérault, Orb, and Aude Rivers. The Avene Dam, with a capacity of 27,000 acre-feet in the upper valley of the 
Orb River, was completed in 1963. Actual irrigation covers 22,200 acres of a 74,000-acre irrigation district. 
Construction of the Salagou Dam was completed during 1968. The dam, with a capacity of 138,000 acre-feet, is 
expected to serve 99,000 acres in the Hérault Valley and base plain of the Herault River. The Rieuberlou Dam is to 
be constructed on a small tributary of the Orb River. Final plans provide for irrigation of 148,000 acres in the 
western area. Approximately 22,000 acres are now equipped for irrigation. 


Marketing 


Methods of marketing fruit destined for canning are changing. The changes are most noticeable in the 
Herault-Gard area where varieties specially suited for processing are being planted. Changes are more gradual in the 
older Pyrénées-Orientales area, where the earlier season will maintain major emphasis on production for the fresh 
market. Many producers in the latter area compare prices in fresh and cannery outlets before sale at harvest. Even 
here, increased plantings of clingstone peaches suitable only for use by canneries can be expected to encourage 
greater utilization of long-term processor contracts with growers. 

Marketing may begin on the farm long before the fruit trees are able to bear fruit. In Herault and Gard farmers 
contract with the cooperative cannery to deliver their total clingstone peach crop for the life of the orchard. Each 
season, farmers living near the plant deliver their own fruit packed in trucks or tractor-drawn wagons. Trucks 
contracted by the cannery make pickups in orchards farther from the plant. 

The cooperative and a large independent cannery work together in moving the crops to market. Under an 
agreement reached during early 1968, the cooperative provides the independent cannery with fresh fruit for canning 
and also does some packing in its-own plants for the independent. In return, the cooperative can market fruit under 
its own label through the international distribution channels maintained by the independent cannery. 

Promotion programs for both generic and private-label canned fruits in syrup were conducted during the spring 
and fall of 1968. Plans call for a repeat program in the spring of 1969. Some individual firms conduct brand 
advertising for fruit products. ; 


Processing 
Piants 


The eight canneries in Pyrénées-Orientales have capacities ranging from 2 to 13 tons. Most are old and in- 
capable of expanding production substantially without initiating programs of plant modernization. Several 
cooperative canneries include fermentation and distillery operations housed in separate buildings on the premises. 
These facilities are utilized in dessert wine production after the canning season is completed. Only grapes are used in 
distillation. Two small cooperatives have recently merged and plan to begin construction of a modern 
cannery-distillery complex in 1969. 

Five canneries with a planned total capacity of 220,000 tons of fruits and vegetables are located in the Herault 
and Gard area. The plants are new, modern, well equipped, and seemingly efficient. They range in size from 
approximately 92,000 to 110,000 square feet of floor space. The three largest, two privately owned and one 
cooperative, have a planned final production capacity of 44,000 to 55,000 tons each. 

A new cooperative cannery to serve Corsica will be opened 21 miles south of Bastia. Planned final capacity will 
be slightly smaller than that of the plants in the Herault and Gard area. The plant will handle all fruits and 
vegetables, but the pack is expected to be largely clingstone peaches. 


Processing costs 


Processing costs vary with size of plant, equipment, and commodity canned. Labor costs are rising. The 
current minimum rate for unskilled workers is 60 cents per hour plus social charges equal to 50 percent of the wage 
rate, an increase of 15 percent from the pre-June 1968 minimum level of 52 cents per hour. Line workers receive 72 
cents per hour. Wages are based on a 40-hour week, with a 25-percent differential for the first 8 hours of overtime, 
50 percent for over 8 hours overtime, and double time for Sunday. Material costs are reportedly comparable to those 
found in other countries. 


Canned fruit pack 


Production of fruit canned in syrup has only recently become important in the French processed fruit 
industry. The total amount of fruit canned in syrup (including berries and chestnuts) increased from 490,000 cases 
in 1955 to 2 million during the 1967 season. Although 1968 production of canned peaches totaled only 340,000 
cases, the government’s encouragement of clingstone peach plantings and the shifting of the processing industry to a 
newly developing area is expected to shift a substantial portion of future packs to clingstone peaches. 

The total pack of fruit compotes increased from 245,000 to 1,380,000 cases and that of jams and jellies from 
2,350,000 to 2,900,000 cases. Production of water-packed fruits totaled 225,000 cases during 1967. 


French Production of Canned Deciduous Fruit in Syrup 


Prelimi 
1963 1964 | 1965 a 1966 | 1967 TOReEEE 


1,000 1,000 1,000 1,000 1,000 1,000 
cases cases cases cases cases cases 
24/2% 24/2% 24/2% 24/2% 24/2% 24/2% 
Apricots tecane seecieeiae 227 53 207 110 230 190 
Cherries". ij. ct orate: 202 183 229 298 382 e 
Bruiticocktail .qsiieneeen: 30 12 31 13 82 ¢ 
Fruitisalads sere eee 280 330 383 520 415 (2) 
Peaches ine cccvets erp 298 242 265 264 321 340 
PEATS Lh We tists oie 195 160 161 269 322 () 
Plum sissies teen erectanr ate 522 179 761 311 206 440 
Totalss vic. eee 1,754 1,159 2,037 1,785 1,958 (1) 


Not available. 
Source: Statistique Agricole and Federation Nationale des Syndicate de Confituiers et de Conserveurs de Fruits. 


Consumption and Trade 


France is optimistic about its ability to become an important factor in the EC canned deciduous fruit market, 
and present plans anticipate that the European housewife of tomorrow will place more French canned fruits on her 
shopping menu. French production of most canned fruit items in syrup is expanding, and sufficient clingstone peach 
acreage has been planted to support a clingstone peach pack approaching 1,900,000 cases, equivalent 24/2%’s, by 
1974. Additional plantings will be concentrated mainly in the Hérault and Gard areas and on Corsica. 

France is a still net importer of canned deciduous fruit. During 1967, imports of all canned deciduous fruit 
totaled 630,200 cases, while exports totaled 56,100 cases. Steady growth is expected in the domestic market for 
canned fruit, but per capita consumption will remain well below levels in West Germany and Belgium for some time 
to come. Retail prices for canned peaches have been declining but are still relatively high. Even a doubling of the 
apparent 1965 per capita canned peach consumption of 0.4 pounds would place French consumption below that in 
other EC countries. Imports of Greek canned peaches have been increasing rapidly and may provide stiff 
competition in the domestic market in coming years. 


Apparent Per Capita Consumption of Canned Fruit in EC Countries, 1962-1965 


1962 1963 1964 1965 


Country 


Pounds Pounds Pounds Pounds 
WestiGermany. %).ccuersnene er M12 10.8 112 12.8 
Belpiumme a ks eee aos 15.4 132 9.0 (?) 
EranCeWens chs choot eete Sea Sat/ 6.4 6.0 11ES) 
ais ine a etre aurs, 523 StS dal 6.8 
Re dos Stites es 2.0 2.0 2.0 (?) 


1 


Not available. 
Source: Centre National du Commerce Exterieur 


Foreign trade is now tilted heavily toward imports. Imports of canned fruit have increased steadily and totaled 
630,000 cases, equivalent 24/2%’s, in 1967. This trend is expected to reverse as French packs increase. Exports are 
now minor but can be expected to increase during the early 1970’s. Exports of canned fruit in 1967 totaled 56,100 
cases, of which peaches accounted for 2,800 cases. 

As larger canned deciduous fruit packs develop, France can be expected to utilize her favored position’ for 
exports to other countries within the EC. The principal canned deciduous fruit item imported by EC countries is 
peaches. EC imports of canned peaches totaled 4.2 million cases in calendar years 1966 and 1967. The principal 
import markets are West Germany, the Netherlands, and Belgium-Luxembourg. West Germany imported 3.2 million 
cases of peaches in both 1966 and 1967. Dutch imports totaled 452,000 cases in 1967 and those of 
Belgium-Luxembourg, 343,000 cases. 


: 1 Proximity to EC markets, common external tariff, and EC sugar-added levy imposed on imports from third countries. The EC 
sugar-added levy system is explained in “EC Sugar-Added Regulation for Processed Fruits and Vegetables,” Foreign Agricultural 
Circular FCAN 2-68. 


French Imports of Canned Fruit in Syrup! 


Country of origin 1961 1962 1963 1964 1965 1966 1967 
1,000 1,000 1,000 1,000 1,000 1,000 1,000 
cases cases cases cases cases cases cases 
equiv, equiv. equiv. equiv. equiv. equiv. equiv, 

24/2%4’s 24/214’s 24/2%'’s 24/2}4’s 24/2%4’s 24/214’s 24/2%’s 
United States ...... 1.3 5.1 8.6 48.2 63.3 98.8 170.4 
Europe: 

Dtaly2y ycusyonctenevte éf/ 5.2 30.2 12.5 315 41.0 98.2 

Netherlands ..... 5.0 13:5 20.7 19.0 2183 14.4 18.8 

Spaltievevey-t sumone - 5 353 - - 332 10.2 

(Greece enenei ones : - - - 3.0 4.4 143.4 272.0 

Otherseercrercne one 1.6 4.2 5.9 5.6 5.3 8.0 8.0 

Motalenecciciceens 133 23.4 9251 40.1 62.5 210.0 407.2 
Other countries: 

Algeriave tone momensue 6.0 5.9 6.6 4.5 3.5 - - 

MOrocco}s se «0s 150.9 167.0 162.9 215.8 248.2 263.5 195.8 

IMA E SG Goo Oo dc0lc 53:9 82.3 6.3 95:3 28.9 - 42.5 41.6 

Otherness yo reice eater 8.1 15.7 26.4 16.4 27.9 2157 46.1 

Motalitverc: syi-eon 218.9 270.9 202.2 332.0 308.5 327.7 283.5 
Grand total ... 227.5 299.4 302.9 420.3 434.3 636.5 861.1 


1 Includes all fruits except pineapple. 


French Imports of Canned Peaches and Nectarines 


Imports 
Country of origin 


1,000 
cases 


1,000 
cases 


equiv. equiv. 
24/2%’s 24/24%'s 
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French Exports of Canned Peaches and Nectarines 


Country of destination 


1,000 1,000 


cases cases 
equiv. equiv. 
24/2%’s 24/2%’s 

REUNION siete, stern (cterememene te 12 
Madagascaraiije vaueienene! seniane 
Guadeloupe en. g-r neko oisnsn a 
Martinique...... 
TvoOryCoasttene: clieme rs) oueter once 
OUTS Gordo om oo o8 


oe) © volteiel oe: ) ef en/e) (6) e118 


Less than 50 cases. 


French Exports of Canned Fruit in Syrup! 


1961 | 1962 1963 | 1964 1965 1966 | 1967 


Area of destination 


1,000 1,000 1,000 1,000 1,000 1,000 1,000 

cases cases cases cases cases cases cases 

equiv. equiv. equiv. equiv. equiv. equiv. equiv. 

24/2%’s 24/2%4’s 24/2%’s 24/2%’s 24/2%’s 24/2%2’s 24/2%’s 

European Community . 4.9 12.0 8.8 10.3 16.2 14.8 28.2 
rane ZOnchy pono enone 67.9 47.3 2353 2552 20.6 Pipa) 21.8 
Other countries ..... 3.6 5.4 6.6 (et Sek ez 6.1 
Motall 4. ews lemete 76.4 64.7 38.7 42.6 41.9 44.2 56.1 


1 Includes all fruits except pineapple. 


EC Imports of Canned Peaches 


1963 | 1964 1965 | 1966 iB 1967 


1,000 1,000 1,000 1,000 1,000 1,000 

cases cases cases cases cases cases 

24/2%’s 24/2%’s 24/2%’s 24/2%’s 24/2%’s 24/2%’s 
West Germany ........% 3,396.4 3,264.3 3,232.9 4,022.4 332335 3,181.2 
Netherlandsi vues: -heicre: cc 320.9 352.1 422.7 $23.4 $21.5 452.2 
Belgium-Luxembourg .... 263.5 298.4 336.9 335.3 357.1 343.0 
Erance mr ee are ae (7) (@) (@) G) 140.0 230.8 


AE a on a (‘) () (1) é) 13.2 23.9 


oer eee ee ee eee 


: Not available. 
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Common External EC Tariff Rates for Specified Canned Deciduous Fruits 
as of January 1, 1969 


Percent 
ad valorem 


20.06 Fruit otherwise prepared or preserved, whether or not containing added 


sugar Of spirit: 


Not containing spirit, containing added sugar, in immediate containers of a 
net capacity of: 


More than 1 kg. 


Peaches, pears and apricots: 
(aa) Containing more than 13 percent sugar by weight. 
(bb) Other. 


22.6 
22.6 


Mixed fruit: 

(aa) Mixtures in which none of the ingredients exceeds 50 percent of 
the total weight. 

(bb) Other. 


SO ohLG 
22.4 


Less than 1 kg. 


Peaches, pears and apricots: 
(aa) Containing more than 15 percent sugar by weight. 
(bb) Other. 


1 24.6 
24.6 


Mixed fruit: 

(aa) Mixtures in which none of the ingredients exceeds 50 percent of 
the total weight. 

(bb) Other. 


23.2 


1 


Plus EC sugar-added levy. 

Kennedy Round concessions by EC are now in staying process. Final rates become effective Jan. 1, 1972. 
They are for containers of more than 1 kg.: (aa) mixtures in which none of the ingredients exceeds 50 percent of 
weight, 21 percent; (bb) other, 22 percent. For containers less than 1 kg.: (aa) mixtures in which ngne of the in- 
gredients exceeds 50 percent by weight, 22 percent; (bb) other, 24 percent. 
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